Scalloped Oysters 


1 pint oysters 

2 ons cracker crumbs _ 

% cup butter or margarine, 
melted 

% teaspoon salt 


¥ teaspoon pepper - 

Ma ‘eae Worcestershire 
sauce 

1 cup milk 


Drain oysters, removing any 
remaining lke of shell particles. 


Oysters With Mushrooms 


1 pound fresh mushrooms 

(sliced) 
1% quarts oysters 

8 tablespoons butter _ 

2 small cans sliced pimentos 

4 cups cream 

8 tablespoons flour 
Salt and pepper to taste 


Saute mushrooms and pimentos 
in butter. After mushrooms have 
cooked a few minutes, sift flour 
over mixture; when it begins to 
thicken, add cream, salt and pepper. 
Let oysters simmer in their own 
liquor in another pan until edges 

1. 
er oysters to mushroom sauce 
and add more cream if too dry. 
Serve from chafing dish or on a 
platter surrounded by toast trian- 
gles. Serves 10 


Combine cracker crumbs, butter, 
r. : 
Papeete crumb mixture in 
bottom of well-greased 1-quart cas- 
serole. Cover with a layer of Ee 
ters. Repeat layers. — gue 
Worcestershire sauce to milk an 
pour over contents of dish. Sprinkle 
remaining crumb mixture on fis 
Bake in 350-degree oven for 
minutes or until brown. Serves six. 


ete 


so 


Scalloped oysters 

This.is an approximation, says 
Mrs. J.J. Alexander, who keeps 
close watch over those cooked at St. 
Andrews, adjusting liquid and sea- 
soning as needed. 


1 quart oysters, drained, 
reserving liquid 
Ye cup butter, melted 
1 tablespoon Worcestershire 
sauce 
3 cups cracker crumbs (sal- 
tines preferred) 
Ye cup warm milk 
Ye cup reserved liquid 


Combine Worcestershire, milk 


and liquid. In buttered casserole 
layer oysters and crackers, begin- 
ning with oysters and ending with 
crackers. Pour melted butter over 
top then pour liquid mixture over 
until moist but not saturated; 
reserving some if indicated. 

Bake at 375 degrees 20 to 30 
minutes, watching closely. Add liq- 
uid if necessary. When properly: 
cooked, the mixture should “move- 
as a mass, but not slosh,” says Mrs. 
Alexander. 


Scalloped oysters 


| quart shucked standard 
oysters with liquor 
2 to 3 cups fresh cracker 
crumbs, coarsely crushed 
‘2 cup (1 stick) margarine 
or butter 

1 to 2 cups milk 

Salt. and pepper as de- 
sired 

In a greased 2-quart casser- 
ole. place. alternate layers of 


oysters and crackers, dotting 
each layer with margarine or 
butter and sprinkling with salt 
and pepper. End with a layer 
of crumbs. Add milk until lig- 
uid almost reaches top of 
casserole. Dot with remaining 
margarine or butter. 


Bake at 350F. until 
browned, 45 to 60 minutes. 


Makes 6 generous servings. 


French fried oysters 


1 to 2 cups pancake mix 
(any type) 

1 pint shucked standard 
oysters, drained 
Fat or oil for frying , 
Salt 


Put pancake mix into large 
Shallow bowl. Add oysters, a 
few at a time, and toss lightly 
with both hands until well- 
coated. Shake off excess 
breading in wire basket. Fry 
in deep fat at 375 degrees F. 
for 14% to 2 minutes. Drain on 
absorbent paper. 


Repeat process until all oys- 
ters are cooked. Salt lightly 
and serve at once with cock- 
tail or tartar sauce. 


Makes 4 servings, about 8 
oysters each. NOTE: Equal 
results may be obtained by 
frying oysters in 1-inch hot fat 
or oil in large fry pan. Keep 
turning oysters until browned 
on all sides. 


